DON’T 
MISS: 

Bulk Sales for 
August 

YFC Website 


launch, 


Local Honey 
Project update 
Co-op Expan- 
sion Update 


Goodbye to 
Dayna 


“tftp 


Raspberries are plentiful in 
northwest Michigan. You can 
find 30 farms 
growing rasp- 
berries from 
Manistee to the 
mighty Mackinac 
Bridge. The 
Michigan Land 
Use Institute has 
an online guide to 
local foods to be 
found in northwest Michigan 
at www.LocalDifference.org. 
Try this tasty Raspberry Shrub: 


2 cups fresh raspberries 
2 tablespoons sugar 

2 cups water 

Cracked ice 

1 cup light rum or soda water 
2 teaspoons lime juice 

Mint sprigs and raspberries for 
optional garnish 


Michigan Peaches & Raspberries Rule 


‘Simmer sugar, raspberries, and 
water, uncovered, for 20 minutes. 
The pour through a sieve, pressing 
to squeeze out juice. Cool juice. 
Place cracked ice in four tall 
glasses. To each, add a half-cup of 
raspberry juice, 1/4 cup rum or 
soda water and 1/2 teaspoon 
juice. Stir and garnish, 


Another fruit-growing region of 
Michigan is found in the “Thumb.” 
The popular online resource 
www.localharvest.org also lists 20 
farms in the vicinity of Romeo, 
Michigan. Romeo is the site of the 
annual Michigan 
Peach Festival, 
that takes place 


on taber Day fruits — we grow 
weekend. Fruit bs 
farms and more than 
orchards abound just cherries! 
in this region, 


“other” Michigan 
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—By Lisa Bashert 
along with lavender and herb 
farms, truck farms and ranches. 
A simple Peach Parfait: 

13-02 package cream cheese 

1 cup plain yogurt 

1/2 cup sugar, divided 

6-8 medium peaches 

Pit and slice peaches. Sprinkle 
with % cup sugar and refrigerate 
one hour. Beat together cream 
cheese, yogurt and % cup sugar 
until smooth. Spoon alternate 
layers of yogurt mixture and 


peaches into 6 parfaitglasses. 
Top with choppé jds. 


Check out the 


Grand Rapids Homicide Cuts Close to Home 


On July 7, 2011, seven people 
were murdered in their homes 
in Grand Rapids. One of the 
families was that of Thomas 
Heeren, co-owner of Heeren 
Brothers Produce. Thomas, 
his wife Rebecca, 29-year-old 
daughter Jennifer, and 
12-year-old granddaughter 
Kamrie were all victims of the 
homicide, 


As a third-generation member of 
the Heeren family, Thomas 
spent his entire career in sales 
and marketing at the Grand 
Rapids wholesaler of fruits and 
vegetables. Heeren Brothers 
distributes to over 200 in- 
dependent grocers in and 
around Michigan, and is one of 
the Co-op’s two main produce 
suppliers. They deliver three 


—By Jen Whaley 
days a week to the Co-op, 
providing us with items such as 
Michigan blueberries, melons, 
and avocadoes, as well as eggs 
and Bolthouse juices. 

Our hearts go out the families 
affected by this tragedy, and to 
all the employees of Heeren 
Brothers Produce. 
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Ferris Farms 


July and August mean blueberry includes the berries and veggies (some 
season herein Michigan, andthe grown in a hoop house). He gained 
Ypsi Co-op is fortunate to source much of his knowledge working at 
delicious, pesticide-free local blue- MSU's student organic farm, and he 
berries from Ferris Farms. maintains Ferris Farms as a no-spray 


—By Jen Whaley 


Operating on half of a 120-acre aai 
privately owned estate in Dixboro, In addition to the Ypsi Co-op, Ferris 
Ferris Farms also grows about an Farms’ produce is sold at People’s Food 


acre of vegetables and raises sheep Co-op in Ann Arbor and the Ann Arbor 
and goats on 60 acres of pasture. It Farmers Market. When we spoke with 
was formerly known as Bello Vino Farmer Mike, he was all smiles over the 
Farms until the Ann Arbor store of long-awaited rain showers in late July ~ 

the same name closed a few years ago. and we're all smiles whenever we taste 


Market booth of his blueberries! 


Farris Farms of For the past eighteen months, Farmer Mike has 
Dixboro, MI managed the produce side of the farm which 


{YFC Website Going Live 


After a gap of several years, look for a live response 
from www.ypsifoodcoop.org in the very near 
future. It will be the go-to spot for what's fresh in 
the River Street Bakery, Co-op Deals & sales; 
upcoming events hosted by or at the Ypsilanti Food 
Co-op, and much more. 

Our consultant, John Patrick, has worked hard with 
Co-op personnel to create an accurate, accessible, 
and good-looking site with an historic feel to match 
our historic Millworks Building. Check back soon at 
www.ypsifoodcoop org! 


Co-op Bulk 
ins always 


ITEM 


Sale Price Regular Price 


bigger savings! | 
| Bulgur Coarse, Organic 


sie section when | Thick Rolled Oats, Organic 95¢/pound | $1.25/pound 
offer goo i | 
sale prices! you're looking | Yellow Popcorn, Organic $1.15/pound —_$1.95/pound 
f d buy. | 
fora good BUY: | Garbanzo Beans, Organic $1.55/pound  $1.95/pound 
And special | 
orderingitems | Brown Flax Seeds, Organic $1.65/pound  $2.25/pound 
in bulkcan re- | Pearled Barley, Organic 95¢/pound  $1.65/pound 
sultineven | 
| Black Eyed Peas, Organic $1.65/pound  $2.25/pound 
| 


$1.95/pound __$2.65/pound 


312 N RIVER STREET, 


Local Honey Project Update 


Last year, 
the Local 
Honey Pro- 
ject offered 
weekly 
hands-on 
beekeeping 
education. 
Then over the winter, Michigan 
beekeepers experienced their 
worst colony loss ever — 65-70% 
of colonies died. And the Co-op 
also lost 4 of 5 colonies. In the 


=p 


August is Heritage Fest & Jamboree Time! 


Michigan Roots Jamboree: 
8/5-8/6 

Heritage Fest: 8/19-8/21 
Look for a sign-up sheet at 
the checkout counter to 
volunteer at the Co-op 
booth during the Jamboree 
and the Heritage Festival! 
We need volunteers from 
4-9 pm Friday and 10am- 


spring, YFC had 
just one hive. 
For 2011, there- 
fore, the Local 
Honey Project 
began focusing 
on queen breed- 
ing and splitting our survivor hive 


been installed 
in Co-op hives 


to ensure a bee population that's 
sustainable. Beekeeper Lisa is 
doing this under the direction of 
the SE Michigan Beekeepers Asso- 
ciation (SEMBA) and is taking their 


10 pm Saturday for the 
Jamboree. Volunteer 
shifts are available 
throughout Heritage 
Fest. Both events take 
place in Ypsilanti’s lovely 
Riverside Park. 

As in past years, volunteers 
help out in 2-hour overlap- 
ping shifts. You always 
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—By Lisa Bashert 
advanced beekeeping class. 
Several of last year's volunteers 
are helping out and learning raise 
queen bees. So far, we have raised 
5 queens: one for a second hive at 
the Co-op's Honeybee Alley, two 
for new colonies at the Farm at St. 
Joe's and Growing Hope, and two 
for LHP/SEMBA volunteers. 


We have been referring people 
who want to learn basic bee- 
keeping to several local options. 


On Aug 15, at 
6 pm you can 


(Continued on poge 4 Get to Know 


Your Co-op” 
(a new member 
orientation) and 


get a grocery 
have a partner at the table. 


Volunteers get a free ticket 
to each event — YAY! 


And, as an extra thank you, 
volunteers also get a 
grocery discount at the 
Food Co-op for the week in 
which you volunteer. 


discount just for 


attending. 


See you there! 


Check out YFC’s New Coffee 


Ugly Mug coffee is just one new 
addition to our Co-op coffee 
aisle. A special Ypsi Co-op Blend 
has been created by The Ugly 
Mug roastery just for us! 

‘About the Ugly Mug Roastery 
(from their website)... 

The Ugly Mug Cafe on West 
Cross Street houses ane of the 
first small batch artisan roaster- 
ies in the state of Michigan, and 


was the among the first to intro- 
duce the true art of third-wave 
specialty coffee. 

The Co-op Blend is a fair trade 
seasonal coffee blend of Chiapas, 
El Salvadoran & Rwandan beans. 
The majority of the coffee in our 
blend is grown in the cloud forest 
of Mexico, by the Campesinos 
Ecológicos de la Sierra Madre de 
Chiapas (CESMACH), a certified 


Blend! 


organic co-op. The El Salvadoran [Mh 
coffee is grown by Santa Ana El 
Cashal farm, in an old volcanic 
cauldron at 1500 meters above 
sea level. Mixed up with just a 
hint of Rwanda Kanzu beans, the 
Ypsi Co-op Blend makes an 
elegant and consistently good 
cup of coffee. Our blend will 
vary with seasonality—we'll be 
excited to hear your feedback! 


Ugly Mug Coffee, now 
available at YFC 


eg 


Ypsilanti Food Co-op Local Honey Project Update... 


(Continued from page 3) 
SEMBA has a summer-long beekeeping class <www.sembabees.org> and another 
learning option is the Ann Arbor Backyard Beekeepers (A2B2) gatherings on the 
second Tuesday of each month at the Matthaie Botanical Gardens, The contact is 
Richard Mendel <brescue@att.net>. In addition, please view the Local Honey 
Project page on Facebook, where there are reading and website suggestions for 
self-education posted (as well as pictures!).. 


General Manager 
Corinne Sikorski 
Corinne @ypsifoodcoop.org 


Editor 


Lisa Marshall Bashert Also, on July 14, Lisa offered a talk on pollinators at the Michigan Ave branch of the 


Ypsilanti District Library. The evening included a screening of the film The Pollinator 
Pyramid with the filmmaker, Barbara Lucas. A lively discussion took place about 
ways to lessen the use of pesticides, create more pollinator habitat with wildflowers 
and nectar-rich plantings, and change attitudes about insects. Some beautiful 
backyard planting options include bergamot, anise hyssop, black-eyed susans, 
purple coneflower, butterfly weed, milkweed, penstemon, asters, and all varieties 
of goldenrod. If you missed the pollinator talk, you can learn more about helping 
honeybees and pollinators by checking out Barbara Lucas’ website at 
http://bee-friendly-yard. blogspot.com. 


lisa@ypsifoodcoop.org 


Special Thanks to: 


Contributors Jen Whaley, 
Summer Boone, and all our 
staff, volunteers and members 


Printer 


Standard Printing, Ypsilanti, MI 
Printed on 100% recycled paper So that's all the news from the Local 
Honey Project this year. We at the 
Co-op hope that we will have continued 
success in breeding more survivor colo- 
nies this year. Stop by and see the 
Co-op honeybees! 


from the French Paper Company 
of Niles, MI 


pees 


Co-op Expansion 


Queen Cell raised in 
Underway ae the Honeybee Alley 


The construction barrier is up be- 
hind the checkout counter and that 
means construction for our Co-op 
expansion has officially started! 
Deconstruction of the old furnace 
room is taking place to make way 
for our new freezer & dairy cooler. 
Our contractor is Gary Hunter, 
owner of GaryBuilds Community 
Builders of Ypsilanti. 


The Co-op will be closed Tuesday 
‘August 2, due to construction (and 
possibly Wednesday). Be prepared 
—stock up on necessities in case 9 
YFC has to close on rare occasions 

during the expansion. Also, don't 

forget you can request a Special 

Order at the checkout counter. Y. 


After 10 years, YFC will be saying a sad goodbye to our 


assistant manager, Dayna Sprentall. As of Aug 1, Dayna will 
be returning to EMU to study Dietetics. When next you see 


Planning ahead can help ensure you Ç Per sett justbea shopper 
don't run out of something crucial. = & PAY) 
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